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THE MOUNTAIN' ADVOCATEx.

HOW TO USE RAW

ROOK PHOSPHATE

.May Bo Used Profitably as
to Stablo Ma

nurc or Plowing Under.

PROFITABLE AS PLANT FOOD

When Immediate Result Are Desired
Acid Phosphate Is Preferable

Raw Rock Is Used as Absorb
ent In Dairy Barn.

Prepared by the United States Depart-mer- it

of Agriculture.)
Ait n cheap nnd satisfactory source

of phosphoric ncld, raw rock phos-)hnt- o

.merits cxtcnslvo use on farms
In locnlltles where tho material Is
available. Nowadays when all com
mcrclal ertlllzers nro abnormally

fa tho time to make liberal uso
of raw rock as n reinforcement of
stable manure, ns n material to bo dis-

tributed and plowed under with green
cover crops and as a profitable plant
food for direct application to soils
that are rich In organic matter.

Tho rclatlvo unpopulnrlty of raw
rock phosphate In the past has result-
ed from Incomplete and unsatisfactory
experimental work. Itecently tho farm
uso of raw rock has expanded to 01,-00- 0

tons annually, worth approximate-
ly $750,000.

Of course when Immediate results
nro desired, the more costly ncld phos-phat- o

Is preferable ns Its plant food
Is readily soluble nnd suitable for rush
order use. Raw rock phosphate, al-

though it contains twice as much phos-
phoric ncld as the .average acid phos-phnt- e,

slowly releases Its stores of
.food for crop use. It costs about $0.50
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(Raw Rock Phosphate Can "Be Used
Profitably to Stable Ma-

nure. .
u ton In carload lots now at the mines.
For practlcnl results, It Is essential
that the raw rock be finely ground to
the extent that 00 per cent of the ma-

terial will pass through n sieve having
100 meshes to the linear Inch.

How to Spread.
"Where the raw rock phosphate Is

used as a for stable
manure, It mny be sprend nt the rate
of 50 to CO pounds- - over each ton of
manure; ns It Is hauled from tho barn
or stable yard to the. fields. A much
hetter practice, however, Is'to compost
the rock with tho manure for n period
of n month or more before spreading
on the fields. On account of Its

nbsorptlve qualities the raw
Tock Is used as nn absorbent In dairy
stable. The common practice Is, to
spread nbout a pint of the material
dolly behind each cow In the stable.

Where a green cover crop, such as
cowpeos or soy beans, Is to be turned
under, it is n valuable practice to
spread about 1,000 pounds of raw-roc- k

'phosphate an aero over the green stuff
before tho plowing Is begun. Products
are developed during the decomposi-
tion of the organic matter which are
efficient in liberating the plant food
that Is slowly nvnlluble In the raw
Tock. Where the raw-roc-k phosphate
Is applied In hnlf-to- n doses nn acre to
a soil that Is very rich in organic mat-t- ei

the same beneficial results are
slowly notable ns obtained where the
fertilizer Is turned under with the
green crop.

Best Form of Acid.-T-he

presence of decaying organic
matter in the soil Increases the effec-
tiveness of rnw, ground rock phos-
phates due probably both to greater
bacterial activity and the higher con-le-

of carbon dioxide In such soils.
I'rom a similar standpoint, the
tlvencss of rnw rock phosphate Is usu-
ally Increased after remaining In the
soil for n year or more. Host crops
respond more quickly to applications
of acid phosphate than to bone, basic
"lag or raw-roc- k phosphate. Accord-'iugl-

whero the early stimulation nnd
quick maturity of the crop ore the
main considerations, acid phosphate Is
probably tho best form of phosphoric
acid to apply.

The question of whether Increases
In yield ordinarily can be produced
more economically by applications of
soluble or relatively Insoluble phos-
phates, must be considered in a meas-
ure an individual problem for each
fanner, since It depends on a number
of factors of which the most Important
are the nature of the soil, the crop
sj stem employed, the price of tho va-

rious pbiisphates In each particular
locality And the length of the growing
season.

The Best Breed.
.No oie question comes to the ex-

tension poultryman more often than
".Which Is the best breed t" and the
only Justifiable answer, and thfl one

t
we have made hundreds, of times, is,
Wwe hi m fcaftl breed."

UNUSUAL RECORD SET
BY INDIANA MEMBERS

Boys Raised 1,009 Bushels of
Corn on Eleven Acres.

Average Yield of 91.3 Had Never
Been Equaled by a Club In the

State No Worry This Season
Over Seed Situation.

(Prepared by the United States Depart-
ment of Agriculture.)

Eleven Monroe county (Ind.) boys,
members of n boys nnd girls' club or-
ganized by tho United Stntes depart-
ment of ngrlculturo andtho Stato Ag-

ricultural college nt Purdue, raised, In
1018, 1,003.0 bushels of corn on 11
measured acres. Tho avorngo yield,
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A Corn Club Boy With a Bushel of
Selected Seed.

91.3, had never been equaled by a
club In the state, although there have
been larger Individual yields.

Tho highest yield, 105.0 bushels, was
secured by Howard Jammlson, eight-
een. The second best showing wns
mnde by Winfred Buckley, fifteen,
who raised 08.0 bushels on his acre.

Great difficulty was experienced last
year In obtaining good seed corn in
that locality, as elsewhere, but by tho
aid of a former county agent and the
loenl bonk each boy who was u mem-
ber of the corn club secured one
dozen cars of high quality seeil
enough to plant one acre. This spring
there will be no worrying on the boys'
part over the seed-cor- n situation for
before frost last fall they had selected
from their own plots enough ears of
tho best seed type to plant over 100
acres this season.

GOOD QUALITIES OF SILAGE

Makes Healthier Cows Because of Its
Favorable Effect Upon Diges-

tive System.

Ono peculiar Inquiry Is repented
year after year. Docs sllnge cause
tuberculosis? Of course not. A man
eating sauerkraut Is in Just as much
danger of contracting tuberculosis as
a cow is from eating silage. Teeth
falling out, stomachs ruined, tuber-
culosis, nnd many other vaporlngs
have been laid to silage, but like hol-

low tall, they are only the progeny of
Ignorance. Silage makes healthier
cows because of Its favorablo effect
upon the digestive system, and at the
same time It permits those cows to
produce milk at a lower cost.

TO STORE PERISHABLE FOODS

Every Farm Home Should Have Cellar,
Storehouse and Refrigerator to

Care for Surplus.

Farmers lose much every year be-

cause their facilities for storing per-
ishable foods are poor. Eycry farm
home should have a cellar, storehouse
and refrigerator so the surplus foods
may be saved till such a time as they
may be consumed. The fact that pro-
ducers have inadequate facilities for
saving perishable products gives specu-

lators advantages.

PROFIT AND LOSS ON FARMS

Those Who Raise Truck Crops and
Supply Table With Vegetables

Save Much Money.

A dollar saved Is a dollar made.
Those who plant gardens, rntso truck
crops and supply their tables with
tender vegetables In summer and can-
ned vegetables In winter will save cash
that would be required from tho re-

turns of field crops. The cash thus
saved may be the difference between
profit and loss In farming.

DAIRY NO PUCE FOR DOGS

Cow Must Not Be Hurried About Farm
If Best Results Are to Be Ob-

tained In Milk Pall.

Dogs have no place on a well-ke-

dairy farm. The cow, to give good re-

sults, must not be hurried about or
driven on the run to and from the barn
or pasture.

Advantage of Records.
One advantage of farm bookkeep-

ing: Tho farmer knows and doesn't
guess he's paid n bill when tho ques-
tion arises.

Keep on Culling Slackers-Kee- p,

culling the slacker hen and
the slacker' cow off of the farm.

HENHOUSE PRODUCT RETURNING TO NORMAL

PRICES AFFORDS' WELCOME CHANGE IN DIET
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Either Creamed Eggs and Cheese or

(Prepared by the United States Depart-
ment of Agriculture.)

With eggs returning to normal
prices again, they afford n welcome
and healthful change In the diet. In
nny of tho following recipes suggested
by the United Stntes department of
agriculture, they may be used In plnco
of meat In the meal. Eggs nre much
more easily digested If time Is taken
to cook them very Rlowly.

Steamed Eggs.
Iluttcr slightly the bottom of n cus-tar- d

cup and slip an egg Into It. flare
tho cup In n pan of gently boiling wa-

ter (water should come hnlf-wn- y up
side of cup) ; cover and steam until
white of egg Is done. Stcnmed eggs
mny be served on crisp toast If de-

sired.
Poached Eggs and Tomato Sauce.
Allowing one-ha- lf teaspoonful of Milf

to one quart of wnter, have n shal-
low pun two-third- s full of boiling wa-

ter. Ilrcak each egg separately Into n
snucer and slip them Into the water.
Ccok us for ponched eggs nnd serve
with the following sauce:
2 cupfuls canned 2 tablespoonfuls of

tomatoes and butter.
1 slice onion, or 2 tablespoonfuls of
1 cupful tomato (lour.

sauce, ' tablespoonful of
H teaspoonful salt, pepper.

Cook tomato and onion, finely
chopped, 20 minutes, then rub through
a strainer. Melt the butter, ndd dry
Ingredients nnd strained tomatoes.
Pour this sauce over the eggs nnd
serve.

Egg In Nest.
Carefully separate the white from

the jolk of nn egg. Beat the white
until stiff nnd pile lightly on a nicely
trimmed slice of toast. With n spoon
make n depression lh the top of the
white nnd slip the egg yolk Info If.
Place on u baking dish In u moderate
oven and when the white has become
a golden brown remove nnd serve. It
may be seasoned to taste.

Eggs Goldenrod.
1 cupful milk. VA tablespoonfuls
2 tablespoonfuls of flour.

butter. 4 hard cooked eggs.
Vi teaspoonful of 1 teaspoonful chop- -

white pepper. ped parsley.
Vt teaspoonful salt. C slices toast.

Melt the butter, add the dry Ingredi
ents and stir until smooth. Add the
heated milk slowly, stirring constant-
ly, nnd nllow to come to the boiling
point. Separate the yolks from the
whites of the hard-cooke- d eggs, phop
the whites finely and add them to tho
white sauce. Cut the slices of toast
In half nnd after arranging on the
platter, pour tho sauco over them. Put
the yolks through n potato rleer or
press them through n strainer, sprink-
ling them over the sauce. Garnish
with parsley and serve.

Dutch Eggs.
6 hard cooked egss. 1 cupful of white
H cupful of grated sauce,

cheese or cottage 1 sweet red pepper
cheese. cut Into strips.
Cut the eggs Into quarters and' place

about of the amount In a
buttered baking dish. Cover this layer
with sauce, and sprinkle over it a
layer of cheese; then a few pieces of
the pepper. Ilcpcnt until the dish Is
full. Sprlnklo bread crumbs on top,

i

GET FULL VALUE IN CLOTHES

Many Discarded Garments May Be
Made Wearable by Sponging,

Cleaning and Pressing.

'Prepared by the United States Depart-
ment of Agriculture.)

Sponging, cleaning and pressing will
make wearable many u gurment now
discarded ns too shabby, suggest the
extension workers of the department
of agriculture. It Is not it bad Idea to
estimate Just how much money value
there Is in nu extra month's wear of u
wult, coat or dress.

The, following points, If followed,
will help to extend the length of wear
of dresses and other garments:

Sponging with hot vinegar will make
the "shiny part" of any garment less
noticeable.

Steaming n velvet hut which has lost
Its freshness over the ten kettle will
greatly Improve its appearance.

Fresh cellars and cuffs of white or
contracting color will give sulj: or dress
a new appearance.

When not l.t uso hang outside gar-
ments, well brushed, In suitable hang-
ers away from dust.

Cotton covers put over the garments
on hangers will preservo the fresh-
ness of waists, dresses and coats worn
only occasionally.

Wear practicable wash aprons while
at work.

Secure buttons, fastenings, etc, on
ready-mad- e garments before wearing.

M8WJ&
Dutch Eggs Make a Good Supper Dish,

dot with butter nnd brown In a hot
ovcu.

Escalloped Eggs.
2 tablespoonfuls of 2 tablespoonfuls of

butter. flour.
2 cupfuls of bread 3 tablespoonfuls of

crumbs. grated cheese.
6 hard cooked orgs. ",, teaspoonful pep- -
2 cupfuls cooked per.

macaroni or lice 1 cupful of tomato
1 cupful milk. sauce.
Vi teaspoonful salt.

Mnkc a sauco of the flour, butter,
salt and pepper, nnd remove from the
fire to add grated cheese. Stir until
melted. Combine carefully the cooked
mnraronl or rice, sliced egg nnd salt.
After covering bottom of linking dish
with buttered crumbs ndd the mixture.
Then add rest of crumbs, brown In hot
oven nnd serve with tomnto sauce.

French Omelette.
4 tablespoonfuls of ,i tablespoonful of

hot water. salt.
2 tablespoonfuls of teaspoonful of

butter. pepper.
4 eggs.

Heat tho eggs slightly, just enough
to mis yolks nnd whites; then ndd the
hot water and Reasoning. Put the but-
ter in a small hot frying pan and
when melted turn mixture into the
pan. While this Is rooking, mix slight-
ly with n fork until the whole Is of n
crenmy consistency. Place on a hotter
part of the fire and allow to brown
quickly underneath. Hrlng nil together
at one side of the pun and carefully
slip It out on a hot platter. Garnish
and serve while hot.

Spanish Omelette.
Mix and cook a French omelette.

Servo with tomato sauce In tho center
and around the omelette.

Tomato Sauce.
2 tablespoonfuls of y& tableipoonful ca- -

butter. per.
VA tpblcspoonfuls 3 tableapoonfuls of

of oriloiT. " mushrooms
1 cupful tomatoes. 2 tablespoonfuls of
Cayenne. flour.
"a teaspoonful salt.

Brown onion (finely chopped) In
butter and flour. Cook the tomatoes
with tho onion for 15 minutes. Add
tho capers, mushrooms utnl Reasoning.
If desired, substitute three tablespoon-
ful peas and two tablespoonfuls
chopped red peppers for the enpers
nnd mushrooms.

Egg Souffle.
2 tnblpspoonfuls of G eggs,

butter. cupful cream
Hi tablespoonfuls 1 teaspoonful salt

flour. Cayehno.
VA cupfuls milk.

Cream the butter, ndd the flour, nnd
gradually the scalded milk and creaiu
Cool; In double boiler five minutes and
ndd the yolks of eggs which have been
bentei until lemon-colore- Add sea-
soning and fold lit stiffly beaten whites.
Turn Into a buttered dish, set In a
pan of hot water and bake until Hi in.

Creamed Cheese and Eggs.
3 hard-boile- d eggs. Speck of cayenne.
1 tablespoonful of M cupful or 1 ounce

flour. grated cheese
1 cupful milk, 4 slices of toast.
M tcasroontul salt.

Mnke a thin white sauce with thfi
flour and milk nnd sensonlngs. Add
the cheese and stir until melted. Chop
the whites nnd add them to the sauce.
Pour tho sauce over tho toast. Force
the yolks through a potato rlccr or
strainer; sprinkle over the toast.

lti'd pepper should be used with
grout moderation.

Wntch the custards If they are
cooked too long they will bo watery.

Add salt to starch water and it will
prevent the starch from freezing out.

Pictures should bo hung nt tho
height of the eje of the average per-
son.

When the heels of the overshoes
wear cut cut then In the ithapo of a
sandal. .

It Is best to roast or pun chicken
with the breast down. It will be
more Juicy.

Add a tablespoonful of vinegar to
the water when cooking corn ou the
cob. This whlteus the corn and
makes it tender.

To have fish firm it should be cooked
In salted water. A little vinegar di-

luted with this will lapart a delicious
Caor to the fish.

BETTER THAN ANY MEDIUMS

Mlnee Pie That Brought Vision ef
Horns Caused Wounded Soldier to

Long for Life.

Pie Is not nmong tho articles treated
of In works on materia medlcn, but
a recent Incident shows that It mny
have therapeutic value. In a hospital
Iny nn Amerlcnn sailor, for whom ev-
erything had been done hv sun-eo-

doctors nnd nurses, nnd yet something
was lacking. He wns homesick; his
mind was ever away In n Utile At-

lantic const .town. One dny, In the
midst of his bodily pain nnd

(here flashed upon him the ols
Ject of his miest, nnd he murmured
excitedly: "Oh, If I could only have a
piece of mince pie." It wns not thnt
ho wanted to rat a pleco of pie, for
he was too III for Hint. His hunger
wns for what the pie represented.
An Amerlcnn nurso who heard tho
wish mnnngrd, with some difficulty, to
find nil the Ingredients for n real New
England pie. When she took It to
him she put with It n bit of cheese,
also hard to procure In these times,
so thnt nothing would be lacking, nnd
In the cheese she planted n miniature
Stars and Stripes. The poor boy
could ent neither the pie nor the
cheese, but they contributed Just the
homo touch needed to Improve his
condlllon. When tho wife of the
American consul general visited hjm
Inter she remarked upon the Improve-
ment In his condition, nnd he said:
"Two day ago I was In such misery
that I could have welcomed death.
Now I fori thnt America Is not so
far away as I thought ami thnt I have
got to hang on."

GENERAL BELIEF IN HONESTY

Something Very Like the Mllennlum
Seems to Be Near In Great

British Metropolis.

How Is the sudden trust Londoners
have come to exhibit for each other
to bo accounted for? There Is nn ex-
treme shoitngo of copper coins for
small change In London, nnd one man
says of hlx experiences: "On several
occasions lately news vendors who
have been unable to change sliver have
said to me, 'Never mind, pay mo the
next time you nro this wny.' Only
ono of them knew me ns n regular r.

Hven more unexpected credit
than this was offered mo nt n railway
booking office whero I tendered n shill-
ing for n y fare. 'I'm short
of coppers,' said the girl booking elerk,
'pay me tomorrow. 'lint I shall not be
here tomorrow,' I replied. Then pay
me the next time you nre here, when-
ever It Is,' .she said. 'Hut supposing I
forget,' I expostulated. "Oh, 1 know
thnt ou will come and pay me some
day, she answered. '1'vo never known
people fall.' " Similar testimony is of-

fered by others, who tell of copper
credit thrust upon them by strangers,
nnd often very poor nnd humble stran-
gers. London Mali.

Clearing Up After War.
On (he hanks of tho Thames, less

than twenty miles from London, there
Is nn American town of the mush-
room kind such as you might find In
a new California nil field. Its popu-

lation consists of more than 00
while men nnd nbout 150 negroes. It
envois twenty-fiv- e neres 'Uilih nine
months ago were fallow grass lam!.
The business of the town Is to re-

ceive, sort and store war material.
There Is n street of wooden huts, an-

other of corrugated iron huts, hugn
Iron store sheds n quartet of n mile
long, office buildings, water supply
and electric lights, the whole sur-
rounded by ii hedge, n few armed sen-

tries and much mud. All day long
the khtiM-cla- negroes push nnd haul
railway tiueks full of win material.

War material coming back from
Russia Is being stored nt tills eamp,
nlso the fittings of the dismantled hos-
pitals which the American army es-

tablished In England.

Warmth Increases Oil Flow.
An electrical method of carrying

warmth to the bottom of oil wells has
been found In many enses greatly to In-

crease the flow of oil. Tho heating
process, snjs Popular Mechanics Muga- -

zlne, decreases the viscidity of the oil,
usually occasioned by the admission
of air to the well and the cooling of the
rock bed. Minute crevices nnd capil-
lary channels which afford easy pass-
age to warm, thin oil become quite Im-

passable If tho oil gums. Tho electric
heating method not only thins llie oil
but often generates gas whose pressure
helps the oil to the surface. The sys-

tem found military use In the aban-
doned oil fields of Itoimianln and
Gnllchi.

What's In a Name?
Most readers are familiar with the

story of (he German bank hi n United
Stntes city which, finding Its name un-

popular, changed It to (he "Sherman
bank." Hero Is another example on
the same lines: A popular New York
city German restaurant wns called tho
Kloster Glocke (Cloister Kelt), ami Its
front wns decorated with a large bell
us a sign. Tho name has been
changed to tho "Liberty Hell," nnd the
hell of the old monastery now does
duty ns n replica of the one which
rnug ouf Independence to

Doubts Mechanical Skill,
A "prominent business man" has

offered $).000 for the privilege nf
being carried as mechanic on the first
transatlantic flight made In nn air-
plane. If this offer Is nccepted. It
Is to be hoped that his mechanical
ability equals hi enthuslttiin. Spring
field Republican.
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GOOD CARE FOR SETTING HEN

Attention Given Fowl Plays Important
Part on Number and Condi-

tion of Chicks.

(Prepared by the United States Depart-
ment of Agriculture )

The kind of care and attention giv-
en n setting hen during the process
of hatching eggs plays nn Important
part on the number nnd condition of
tho chicks when hutched. See that
the hens nre made comfortable ou tho
nest, nllow them to come off only onco
n day to receive feed nnd wnter.

if there nro nny that do not desiro
to come off themselves, they should
be tnken on. Hens usually return to
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A Good Type to Select for Laying.

their nests before there Is nny dan-
ger of the eggs chilling, but If they
do not go back In half tin hour In or-

dinary weather, they should be put on
the nest. Where n large number of
sitters nre kept In one room it Is ad-

visable to let them off In groups of
from four to six at a time. The eggs
nnd nests should be examined and
cleaned, removing nil broken eggs nnd
washing those thnt nro soiled; In the
latter case the soiled nesting material
should be removed and clean straw
added. Nests containing broken egg.

that the hen is allowed to sit on soon
become infested with mites and lice,
which cause the hens to become un-ens- y

and leuo Iho nest, often causing
the loss of valuable sittings, of eggs.
In mlto-lnffstc- d nests, the hen. If fast-
ened In, will often be found stnndlnj-ove- r

rnther than sitting nn the eggs.
Many eggs that nre laid In the late
winter and early spring nre Infertile.
For tills reason It Is advisable to set
several hens at the same time. After
the eggs have been under the heiw
from live to seven days, the tlmo de-

pending somewhat on the color anil
thickness of the shells white-shelle- d

eggs being easier to test than thaso
having brown shells they should be
tested, the Infertile eggs and dead
germs removed, and the fertile eggs
put back under the hen. In this way It is
often possible to put all the eggs that
several hens originally started to sit
on under fewer hens nnd reset tho
others. For example. .'50 eggs are set
under three hens at the same time, ten
under each. At the end of seen days
wo fhid on testing the esgs from ull
the hens that ten are Infertile, which
leaves us 'JO eggs to reset, which we
do by putting them under two hens,
and have tho remaining hen sit over
again after she has set only seven
days. In this way considerable time
can be saved in one's hatching oper-

ations.

The pullets nnd the year-ol-d hens
are tho best egg producers.

Market nil cockerels not wanted ns
breeders nt as early u date a--s pos-

sible.

A "chicken" Is a young fowl, usually
under six months of age. It becomes
u "fowl" ufter that period.

One pound of feathers cun be se-

cured from five ordinary fowls, or
from ten ducks, or from four geese.

Whole torn Is the pre per food for
sitting hens. They should hae green
food, gilt, nnd pure drinking water.

Eggs-f- or hatching should be care-

fully selected, well-formi- with 1

shells, nnd kept hi u temperature of
50 degrees to CO degrees F.

Tho chick worth having is tho chick
that releases Itself from the shell with
vigor, llfn and ltnllty; that comes
Jumping, ns It were. Into life.

A time-savin- g plnn Is to set hens
in pairs, nnd giving tho el Icks hatched
from both to one hen, allowing the
other hen to go back to laying.

In salting the innli Clssolvo suff-
icient salt In tho water with which tho
mash Is to bo moistened. In this way
Ue salt will bo more evnly distribu-
ted. An ounce of cult U about rljiht
for 100 fowls.


